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Fig 2 Effect of edible coatings on the lightness, redness and yellowness parameters during IR drying of quince
slices (250 W).
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Figure 3. Effect of edible coatings on the lightness, redness and yellowness parameters during IR drying of
quince slices (375 W).
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Fig 5 Effect of edible coatings and infrared power on average color change index of dried quince slices.
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Table 1 The MMF model coefficients for color change index of quince slices.

SE r d c b a IR power (W) Coating type
1548 0.958 0527  455.577 103.171 0219 250 Uncoated
3.949  0.983 1.798 64.499 1069.851 1.992 375
2988 0990  0.952 10298l 64.773 0.896 250 Basil
3561 0.991 6.093 72.845  488.8x10°  20.169 375 st
0684 0997  1.133 31.305 42.136 -0.088 250 Wild sage
2246 0967  1.859 24.128 386.039 1.222 375
0.687 0998  0.650  115.722 42.840 125.833 250 Xanthan
2435 0987 2279 52.084 10523.9 7.566 375
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Fig 6 Fitting ability of MMF model to experimental data of colour change index of quince slices during drying
process (250W).
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Fig 7 Effect of edible coatings and infrared power on the surface area of quince slices.
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Coating the fruits using edible gums increases the appearance quality, improves the
color and reduces their shrinkage at the end of the drying process. The purpose of this
study was to investigate the effect of coating with wild sage seed, basil seed and
xanthan gums on the appearance characteristics of dried quince slices in the infrared
system. In this study, quince slices with a thickness of 0.5 cm were coated using wild
sage seed, basil seed and xanthan gums (concentration of 1%) and then placed in an
infrared dryer and the effects of radiation power (250 and 375 W) on the appearance
characteristics were examined. Also, for modeling the color change index, the Power,
Quadratic, Gompertz, Logistic, Richards, MMF, and Weibull models were used.
Color indexes including lightness, redness, yellowness and color changes as well as
changes in the samples area during drying time were examined. The calculated
lightness index for the drying process of quince samples showed that the coated
samples with wild sage seed gum were brighter. In terms of color change index,
coated quince slices with wild sage seed gum showed the lowest color changes during
drying time and the average values of this index for the uncoated sample, coated with
wild sage seed, basil seed and xanthan gums were equal to 35.09, 20.20, 43.40 and
28.33, respectively (250 W). For modeling the color change index, the MMF model
had less error than the others models. The results showed that the coating with wild
sage seed gum maintained the appearance of the dried product and also the least
shrinkage in the drying duration and at different radiation powers were observed in
these coated samples.
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